Chicken eggshells can be used as an attractive dietary source of mineral compounds, including calcium (Ca). However, the effects of chicken eggshell powder (CESP) on berry fruit juices have not been studied to date. Therefore, the objective of this study was to evaluate the effect of its addition to juices from chokeberry and cranberry on their phytochemical properties. The juices were determined for contents of polyphenols (determined by ultra-efficient liquid chromatography coupled with a mass detector (UPLC-PDA-ESI-MS/MS)), macro-and microelements (by inductively coupled plasma -optical emission spectrometry (ICP-OES)), and organic acids (by high-performance liquid chromatography (HPLC-PDA)) as well as for their antioxidative activity by radical scavenging capacity (ABTS) and ferric reducing antioxidative power (FRAP) assay, color profile (CIE L* a* b* system), and sensory attributes. The study results demonstrate that CESP addition to chokeberry and cranberry juices enriched them with minerals and increased their Ca content 25.7 times and 66.3 times, respectively, compared to the control samples. Juices supplementation with CESP significantly decreased their acidity and total organic acids content as well as increased their pH value. Chokeberry and cranberry juices supplementation with 1% CESP caused no significant changes in the amount of precipitate and their color, but it significantly improved their taste. For this reason, CESP addition in the amount of up to 1% can be suggested as the optimal supplementation of berry fruit juices. The study also demonstrated that CESP addition in the amount of up to 1% caused no significant differences in the content of polyphenolic compounds and in the antioxidative activity of juices, which can be deemed important from the viewpoint of their putative health benefits. In addition, the heat treatment of juices contributed to only a 4% loss of polyphenolic compounds from the CESP-supplemented juices compared to the 6% loss from the non-supplemented juices.
Introduction
Functional-type foods are foods that exert a positive impact on human health and well-being and also reduce the risk of development of various diseases due to the bioactive components with which they had been enriched [1] . The functional food sector is the youngest but the most prospective and developing branch of the food industry. In 2000, the value of the global functional food market was estimated at 30 billion USD. In 2008, it increased to 80 billion USD and in 2018 it increased to 160 billion USD; and it is estimated to reach 253 billion USD by the year 2024 [2] . This boost has been attributable to the successively growing interest of consumers in healthy nutrition, organic food, functional food, and food enriched with natural components, including mainly those that exhibit antioxidative potential [3] .
The natural bioactive compounds of food exert a positive impact on human health by affecting a variety of physiological and cellular functions in the body. Their significant amounts can be found in fruit and vegetables, whose consumptions in the fresh or little-processed form yields some health benefits such as, e.g., delay of the aging process or reduction of the risk of inflammatory conditions development. A lack or insufficient amounts of fruit and vegetable in an everyday diet can underlie the development of such diseases as: atherosclerosis, diabetes, cancers, and those related to the cardiovascular system [4, 5] . Hence, one of the possibilities to produce functional foods is to use berry fruits, such as e.g., chokeberry or cranberry, which are exceptionally rich in bioactive polyphenols that exhibit antioxidative activity. Food products made of these fruits can additionally be enriched with other substances, including e.g., mineral compounds, because previous studies have demonstrated a serious problem posed by the insufficient supply of calcium in the diet compared to the recommended nutritional standards [6] . Today, mainly calcium carbonate (CaCO 3 ) is used as the major source of calcium in the production of dietary supplements, due to a high content of Ca 2+ ions (40%) [7] . Synthetic calcium carbonate has a low bioavailability; thus, its natural sources are a focus of interest among scientists. Recently, preparations made of the external skeletons of marine organisms have become increasingly popular. However, this source of calcium has many drawbacks, such as the relatively high cost of production, limited availability, and the risk of accumulation of such heavy metals as mercury, cadmium, and lead [8] .
Ample research has shown eggshells to be a fine alternative source of highly bioavailable macro-and microelements, such as calcium. In addition to their high content of calcium, eggshells are composed of many vital microelements including strontium, which has a positive effect on bone metabolism [8] [9] [10] [11] . One whole medium-sized eggshell makes about one teaspoon of powder, which yields about 750-800 mgs of elemental calcium plus other microelements [11] . The intake of eggshell-derived calcium has been proved to positively affect bone density and to exert anti-rickets effect, while in osteoporotic patients, it strengthens bones by calcium resorption. The composition of an eggshell is very similar to that of our bones and teeth. Patients suffering from osteoporosis are recommended to take 400-500 mg Ca per day to supplement its dietary sources. In addition, the pharmaceutical industry uses eggshells as a valuable source of calcium with an extraordinarily high bioavailability: 90% [9] [10] [11] .
Food enrichment with chicken eggshells and other organic sources of calcium is still little known. Studies conducted so far have addressed the impact of using chicken eggshell powder as a source of calcium on biscuits, chocolate cake, and wheat breads. Hassan [12] demonstrated a significantly higher content of calcium in the produced biscuits that reached 607, 1378, and 2175 mg/100 g, respectively. According to Ray et al. [13] , the powdered eggshells also had a positive impact on the calcium content increase in chocolate cake, whereas Bradauskiene et al. [14] confirmed their positive effect on the final calcium content in wheat breads that were characterized by a better appearance of the skin, higher overall acceptability, and showed no significant changes in their taste and aroma [14] . Considering the above, it seems worthwhile to extend the applicability of eggshells in the food industry, especially in the sector of beverages. Being soluble in sour juices from chokeberry and cranberry, the ions of calcium and other minerals of chicken eggshell powder (CESP) can be better absorbed due to their organic derivatives. There is much evidence that the extent of calcium absorption from the gastrointestinal tract is largely determined by the solubility of calcium preparation in the stomach. Calcium carbonate of natural origin was found to be far more soluble than the synthetic CaCO 3 . According to these authors, the chicken eggshell powder exhibited a significantly higher solubility due to its porous structure [15] .
One of the possible ways to enrich chokeberry and cranberry juices in calcium-rich products is their mineralization. This study aimed to evaluate the applicability of chicken eggshells as an excellent source of minerals. Therefore, its objective was to evaluate the effect of the addition of chicken eggshell powder (CESP) to berry fruit juices from chokeberry and cranberry on their physicochemical properties. The juices were determined for contents of polyphenolic compounds (determined by ultra-efficient liquid chromatography coupled with a mass detector (UPLC-PDA-ESI-MS/MS)), macroand microelements (by inductively coupled plasma -optical emission spectrometry (ICP-OES)), and organic acids (by high-performance liquid chromatography (HPLC-PDA)) as well as for their antioxidative activity (by radical scavenging capacity (ABTS) and ferric reducing antioxidative power (FRAP) assay) and color profile (CIE L* a* b* system). They were also subjected to the sensory evaluation. To the best of our knowledge, the effects of chicken eggshell powder on berry fruit juices have not been investigated so far.
Results and Discussion

Determination of Basic Physicochemical Parameters
Figure 1 depicts the course of changes in juice weight due to the reaction with CESP. The foaming of the samples was observed as a result of gas emission. The highest intensity of CESP dissolution was determined for the samples of cranberry juice, because they were characterized by the most intense foaming and weight loss during the reaction. These samples revealed also the fastest and the most intense gas emission. A lesser intensity of foaming and gas emission was observed for chokeberry juice samples. The process of gaseous products' liberation can be due to the course of the reaction between berry fruit juices and chicken eggshell powder. After 60 min, weight loss from the same amount of the mixture of juice and CESP reached 0.45% and 0.26% for cranberry and chokeberry juice, respectively. Based on the analysis of the chemical composition of both eggshells and fruits, it may be speculated that it was carbon dioxide that diffused from the mixture. It is probably produced due to the inhibition of the exchange reaction. A weak salt (calcium carbonate) of the powder degrades to carbon dioxide and calcium ions. Carbon dioxide is the by-product of this reaction; it can be noticed as bubbles liberating from the mixture (Figure 1). Figure 2 and Table 1 present the changes in total acidity, active acidity (pH), and color parameters (CIE L*, a*, b*) of chokeberry and cranberry juices caused by the dissolution of selected doses of CESP. Statistically significant changes were observed in the physicochemical parameters of juices depending on juice type and CESP dose. Carbon dioxide emission increased along with an increasing dose of CESP additive. Heat treatment had no significant effect on the values of the analyzed parameters. In turn, depending on juice acidity, the addition of chicken eggshell powder to chokeberry and cranberry juices caused a significant decrease in their total acidity and an increase in their active acidity. The higher the dose of the additive, the lower the value of total acidity and the higher the pH value. The 2% addition of CESP contributed to a significant reduction in the total acidity of juices, i.e., by ca. 49% and 45% in chokeberry and cranberry juice, respectively. In the case of active acidity, the pH value increased after 2% addition of CESP by 26% and 31% chokeberry and cranberry juice, respectively. The initial total acidity and active acidity of the non-supplemented juices were consistent with literature data [16] [17] [18] .
The results obtained suggest that CESP addition contributed to the neutralization of organic acids of berry fruit juices. Hence, the maximum dose of the powder additive can be up to 1% for chokeberry juice and up to 2% for cranberry juice. The pH values of juice higher than 4.5 could necessitate the sterilization process aimed at preserving the finished products. In turn, the process of sterilization could contribute to greater losses of biologically active components compared to the pasteurization process [19, 20] . Similar observations were made for breads enriched with CESP. Their total acidity decreased 2.0 times, whereas their pH value increased 1.4 times compared to the non-supplemented breads [14] . The juices were also determined for their organic acid profile, using HPLC-PDA ( Table 2) . The results obtained indicate that the heat treatment of juices had no significant effect on the contents of their organic acids; however, these were affected by juice type and additive dose. The six organic acids identified in chokeberry juice included malic (ca. 74.6) > quinic (ca. 15 .5%) > isocitric (ca. 4 .7%) > fumaric (ca. 3 .3%) > citric and oxalic (<1%) acids, whereas the six organic acids identified in cranberry juice included citric (ca. 48.6%) > malic (ca. 34 .8%) > succinic (ca. 12 .3%) > isocitric (ca. 3 .3%) > galacturonic and oxalic (<1%) acids. Malic acid was found to be the major organic acid of chokeberry juice, whereas citric acid was the major organic acid of cranberry juice, which is consistent with findings reported by other authors [21, 22] . The addition of chicken eggshell powder to cranberry juice was demonstrated to insignificantly decrease the content of its organic acids, i.e., by 3% on average. In the case of chokeberry juice, it decreased organic acids content by 10% on average. The greatest losses were observed for isocitric and quinic acids (by 38% and 27%, respectively). The CESP addition at 1% had a significant effect on contents of the analyzed acids, whereas its successive doses caused insignificant differences. Changes in the acidity of the examined samples after their supplementation with CESP were due to their neutralization with metal ions [14] . Another analyzed parameter of the juices was their color, which was evaluated in the CIE L*, a*, b* system. The type of juice, its heat treatment, and its supplementation with CESP were found to contribute to significant changes in its color parameters. The results of color analysis demonstrate that the non-heated chokeberry juice darkened (a decrease in L* value) along with increasing CESP addition. The color of chokeberry juices turned from red to dark purple and was dependent on the pH value of juice. Anthocyanins of berry fruit juices turn red in the acidic environment, whereas their color tends to blue in the less acidic medium. In turn, the heat treatment of chokeberry juice contributed to the lighter color of the blank sample compared to the non-heated sample. The color became darker along with increasing powder addition. Greater changes were observed for parameter b* than a* also depending on the pH value of juice. Different dependencies were observed for cranberry juice samples. Regardless of the heat treatment, their color became significantly lighter, whereas the values of the a* and b* parameters decreased depending on the additive dose and indicated color change toward green and blue. The observed changes were positively correlated with the pH value and total acidity of the juices.
Determination of Ash and Mineral Compounds
Analyses were also conducted to evaluate the effect of berry fruit juices supplementation with CESP on their ash content. Juice type and powder dose had a significant effect on total ash content, which was 4.8 times higher in the chokeberry juice than in the cranberry juice ( Figure 3 ). This has also been confirmed by other authors [17, 20] . The chicken eggshell powder represents also a rich source of mineral compounds; hence, its use as a food additive to, e.g., berry fruit juices, is expected to increase the total minerals content of the supplemented products [12, 13, 23] . The present study showed that the total content of minerals increased in the analyzed juices along with CESP dose increase. Similar observations were made in biscuits and chocolate cakes supplemented with CESP [12, 13] .
Furthermore, analyses were carried out to establish the effect of CESP addition to chokeberry and cranberry juices on the contents of minerals determined with the ICP-OES method ( Table 3 , Figure 4 ). The major element of the CESP was calcium, which accounted for 27.70% of the total eggshell weight, as confirmed by Siulapwa et al. [23] . The second element in terms of quantity was magnesium, which accounted for 0.35%, whereas sodium, potassium, phosphorus, sulfur, and strontium accounted for 0.10% to 0.05% of the total eggshell weight. These results indicate that 1 g of CESP can cover 28% of the RDA for calcium (Recommended Dietary Allowance) [24] . According to findings reported by Schaafsma et al. [25] , the calcium content in CESP from the Netherlands ranged from 385 to 401 mg Ca/g powder. Differences in calcium content between eggshells are natural and can be due to the age of the layer hen, calcium content in layer bones, feed mixture administered, and many other factors affecting the biomineralization process [12, 13, 25] . The berry fruit juices were found to contain four major elements: calcium, magnesium, phosphorus, and potassium. Their contents were significantly dependent on juice type and CESP dose (Figure 4 ), but not on the thermal heating of juices, and they were 5.8 times higher in the chokeberry than in the cranberry juice. CESP addition at 1% contributed to the enrichment of juices with Ca, Mg, K, and P, and their contents were 25.7, 1.2, 2.0, and 1.2 times higher in the chokeberry juice as well as 66.3, 6.2, 5.1, and 4.9 times higher in the cranberry juice, respectively, compared to the control samples. The 2% dose of CESP additionally increased contents of these minerals by 42%, 39%, 36%, and 39% in the chokeberry juice and by 52%, 13%, 6%, and 2% in the cranberry juice. The contents of phosphorus and magnesium increased only to a little extent along with the CESP dose increase because their contents in the eggshell are relatively low, whereas the greatest increase was demonstrated in the case of calcium ions (Figure 4) . Similar results were achieved upon CESP addition to biscuits, chocolate cakes, and butter cakes [12, 13, 26] . 
Determination of Polyphenolic Compounds
The identification of 49 compounds, including 21 compounds in cranberry juice and 23 compounds in chokeberry juice, representing anthocyanins, phenolic acids, flavonols, flavones, and flavan-3-ols, was carried out using available standards and literature data as well as data achieved from MS and MS/MS analyses. The respective results are presented in Figures 5 and 6 and in Table 4 , Tables S1 and S2. The structure of the identified compounds was already determined in some other studies [17, 20, 27] . To the best of our knowledge and according to the available literature, no research have been conducted so far into the effect of CESP on contents of polyphenolic compounds in non-heated and heated juices from chokeberry and cranberry. In the present study, we tried to establish whether the CESP addition may contribute to losses of polyphenols in juices being exceptionally rich in these compounds. This is especially important from the viewpoint of health benefits offered by their consumption. The total content of polyphenolic compounds in the analyzed juice samples depended on juice type, its thermal treatment, and CESP dose added. Analytic results ( Figures 5 and 6 ) demonstrate the chokeberry juice to be a richer source of polyphenols; their content was ca. 15 times higher than in the cranberry juice, which is in agreement with literature data [28] . Juice supplementation with increasing doses of the chicken eggshell powder (from 0.2% to 2%) increased the total losses of polyphenolic compounds from 6.8% to 20.2% in chokeberry juice and from 2.4% to 9.1% in cranberry juice. The greater losses of polyphenols noted along with an increasing dose of CESP were probably due to their sedimentation with the powder [29] . Therefore, while planning juice supplementation with CESP, its doses should be carefully considered to minimize losses of polyphenols. The recommended dose of the additive is ca. 1%, which allows minimizing their losses to 9.1% and 7.7% in chokeberry and cranberry juice, respectively. The heat treatment of the control samples caused the loss of polyphenolic compounds by 4.8% in the chokeberry juice and by 2.5% in the cranberry juice. The addition of CESP contributed to negligible losses of polyphenols in the heat-treated juices compared to the control samples. On average, the total losses of polyphenols noted for all doses of the additive reached 5.4% in the chokeberry juice and 3.4% in the cranberry juice. Pasteurization can be applied to juices supplemented with CESP additives, as it does not impair juices' enrichment with minerals and ensures the preservation of their biologically active polyphenolic compounds.
The major polyphenolic compounds identified in juices included anthocyanins > phenolic acids >> flavanols > flavan-3-ols. Cranberry juices were found to contain eight anthocyanins, including derivatives of cynidin, delfinidin, malvidin, and peonidin, which accounted for 42% of the total polyphenols on average, whereas eight anthocyanin derivatives were identified in chokeberry juices that represented 54% of the total polyphenols ( Figures 5 and 6) . The major identified compounds were peonidin-3-O-galactoside in the cranberry juice and cyanidin-3-O-galactoside in the chokeberry juice. The anthocyanins content in the cranberry juice was 14.7 times lower than in the chokeberry juice, which is consistent with literature data [17] . In chokeberry juices supplemented with CESP doses increasing from 0.2% to 2%, it decreased by 8% to 17.9%, and this difference was statistically significant compared to the control sample. However, in the samples supplemented with CESP doses from 0.2% to 1%, anthocyanins losses were small and increased only from 8% to 10.8%, whereas the higher CESP doses (1.8% and 2%) contributed to over 17% loss of anthocyanins, and this difference was statistically significant. In cranberry juices supplemented with CESP, the losses of anthocyanins compared to the control sample were smaller than in the chokeberry juices. They ranged from 1.4% to 14% at additive doses increasing from 0.2% to 2%, and this difference was statistically significant. However, in the samples supplemented with additive doses from 0.2% to 0.8%, these losses were negligible and increased only from 1.4% to 6.9%. The heat treatment of juices contributed to 2.8% losses of these compounds in the control sample. In turn, the use of the CESP additive had a significant effect on the content of anthocyanins in heat-treated chokeberry juices; in the juice with the highest (2%) addition of CESP, the losses of anthocyanins reached only 5.5% compared to the non-heated sample. An opposite dependency was determined in the cranberry juice, in which the compounds turned out to be less stable. In the control sample, the loss of anthocyanins caused by the heat treatment reached 12.3%, compared to the loss of 16 .6% determined in the sample with the highest CESP addition (2%).
Phenolic acids represent another group of chokeberry and cranberry polyphenols. The liquid chromatography method employed allowed identifying eight phenolic acids in cranberry juice and four in chokeberry juice. Chlorogenic acid was found to be the major acid in all samples. Its concentration is very important, considering its role as a precursor of the taste of fruit-based food products [30] . The evaluation of the effect of CESP addition to juices demonstrated that losses of phenolic acids in chokeberry juice ranged from 5.5% in the sample with the lowest CESP dose to 25.4% in that with the highest CESP dose. These analyses point to the reaction of phenolic acids with metals of CESP and their precipitation from juice. Hence, it is more advisable to use smaller doses of CESP, e.g., 1%, because losses of phenolic acids in the juice supplemented with this dose of the additive reached only 7%. Losses of phenolic acids in the cranberry juice were smaller and ranged from 2.6% in the sample with the lowest CESP dose to 8% in that with the highest dose of the additive. The heat treatment of juices had no significant effect on losses of phenolic acids, which are more resistant to heating than anthocyanins [29] .
Flavonols represent another, the smallest, group of chokeberry and cranberry polyphenols. The ultra-efficient liquid chromatography coupled with a mass detector (UPLC-PDA-ESI-MS/MS technique) allowed identifying 20 flavonol derivatives of quercetin, myricetin, isorhamnetin, syringetin, and methoxyquercetin, including 11 flavonol glycosides identified in cranberry juice and 12 identified in chokeberry juice. Flavonol derivatives are important to human health as they are effective antioxidants [31] . In general, they exhibit a higher antioxidative activity compared to anthocyanins having the same hydroxylation formulas, as determined with the oxygen radical absorbance capacity (ORAC) method [28] . The addition of CESP caused no significant differences in the content of flavonols in the chokeberry juice; the difference noted between the chokeberry juice with the lowest CESP dose and the control sample reached 5%, whereas it was 8% between the chokeberry juice with the highest CESP dose and the control sample. In the cranberry juice, no losses of flavonols were demonstrated upon CESP addition. However, their content was significantly affected by the thermal treatment of juices. In the chokeberry juices, losses of flavonols ranged from 9.4% in the juice with the lowest CESP dose to 17.8% in that with the highest CESP dose. These differences can probably be attributable to differences in the structure of juice flavonols [32] .
The last identified group of compounds were the flavan-3-ols, which were detected only in the cranberry juice as derivatives of (+)catechin and (−)epicatechin. Their contents were comparable with literature data [17] . The heat treatment of juices and CESP addition contributed to a significant increase in their content; they were probably released from procyanidins having a higher degree of polymerization to the compounds with a lower mass of flavan-3-ols. Literature data also confirm the impact of temperature on the increased concentrations of these compounds in berry fruit juices [33] .
Determination of Antioxidant Activity
The antioxidative activity of the analyzed juices without and with the addition of CESP (heated and non-heated) was measured with the radical scavenging capacity) (ABTS) and ferric reducing antioxidative power (FRAP) methods, and the respective results are presented in Table 5 . The effect of CESP addition to fruit juices on their antioxidative activity has not been studied before. The antioxidative activity of the non-supplemented chokeberry juice reached 10.94 and 9.79 mM TE/mL when assayed with the ABTS and FRAP tests, respectively, and it was 7.9 and 6.5 times higher than in the cranberry juice. The antioxidative activity of the analyzed juices was similar to that reported earlier by Lachowicz et al. [29] and Oszmiański et al. [17] . The results achieved in the present study showed that powder addition and juice type had a significant effect on the antioxidative potential of juices. Before the heat treatment, the mean antioxidative activity of the chokeberry juice with CESP addition was lower by 36% and 39%, and that of the cranberry juice was lower by 25% and 21% compared to the control samples when assayed with the ABTS and FRAP tests, respectively. In the heated samples, the differences compared to the control samples were similar, whereas CESP addition did not suppress the antioxidative activity during the heat treatment. 
Determination of Sensory Evaluation
The juices were also subjected to the sensory evaluation to assess their taste (with attention paid to the sour taste), aroma, color, and sediment precipitation. The heat treatment had no significant effect on the sensory attributes of juices; hence, the results are presented only for the non-heated samples (Figure 7) . Generally, the results achieved demonstrate that the color and aroma of the analyzed juices deteriorated along with increasing CESP doses. The panelists noted the presence of the sediment, the amount of which depended on CESP dose. According to the scores given by the panelists for these sensory attributes, the maximal dose of the CESP additive should reach 1%. In turn, chokeberry and cranberry juices supplementation with CESP had a positive impact on their taste, as it allowed masking their sour taste. In the case of this sensory attribute, the higher the dose of the additive, the higher the scores given to juices. This was also confirmed by the results of analyses of the total acidity of juices. As reported by Lachowicz et al. [27] , taste and color play a significant role in the sensory assessment of foods. For this reason and considering all sensory attributes, the maximal dose of CESP addition to berry fruit juices should not be higher than 1%. According to Bradauskiene et al. [14] , CESP addition to breads contributed to significant deterioration of their taste, and its increasing doses caused perceptible granularity during chewing. These authors established 5 g of the powder to be the optimal dose in bread making [14] . In the case of biscuits or chocolate cakes, the optimal CESP addition deemed acceptable by consumers was established at 6% [12, 13] , because its higher doses contributed to the appearance of fishy odor [34] . In turn, Brun et al. [35] reported that the best form of using chicken eggshells as a dietary supplement of Ca is to add them in the powdered form to, e.g., bread, pizza, and spaghetti, as it caused little changes in their texture and no changes in their taste. Calcium-enriched foods should have similar physical and sensory properties to their non-enriched counterparts [13, [36] [37] [38] . 
Principal Components Analysis
The principal component analysis and cluster analysis were used to demonstrate a correlation between the physicochemical parameters of chokeberry and cranberry juices without and with the addition of CESP (Figure 8a and b (A-C) ). The cluster analysis distinguished the three classes of measured juices samples without and with CESP. The first group was characterized by the highest antioxidative properties and polyphenolic compounds content (juices without CESP; 0.0% of CESP). The second group was characterized with high antioxidative activity in the sample with CESP (sample with 0.2% and 0.4% of CESP). The last group can be divided into two subclasses. One of the subclasses comprises the juices with CESP with the highest amount of mineral compounds and pH, and the lowest acidity, antioxidative activity, and polyphenolic compounds (sample with 1.6%, 1.8%, and 2.0% of CESP) ( Figure 8 a and b (A) ). Figure 8 a and b (B) present the dependence between the major compounds and input variables. This graph illustrates the distribution of the individual measured parameters on the plane for chokeberry ( Figure 8a ) and cranberry juice (Figure 8b) . The principal component analysis explained respectively 77.20% and 91.40% of the total variability for chokeberry juice for cranberry juice, including intergroup variances of PC1 = 61.68% and PC2 = 15.49% and PC1 = 80.53%, and PC2 = 10.85%, respectively. When characterizing the distribution of variables, they may be shared into two groups. PC1 concerned with components related to the amount of mineral compounds, ash, pH, and taste. PC2 focused on components related to antioxidative activity, polyphenolic compounds, and sensorial attributes.
In addition, a negative correlation between the parameters of PC1 and PC2 was observed. It can be due to a positive correlation between the values of parameters on the same factors. 
Materials and Methods
Reagent and Standard
The compounds 2,2 -azinobis(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS), 6-hydroxy-2,5,7,8tetramethylchroman-2-carboxylic acid (Trolox), 2,4,6-tri(2-pyridyl)-s-triazine (TPTZ), methanol, malic acid, oxalic acid, citric acid, isocitric acid, quinic acid, ferulic acid, galacturonic acid, and succinic acid were purchased from Sigma-Aldrich (Steinheim, Germany). On the other hand, (−)-epicatechin, (+)-catechin, procyanidin B2, chlorogenic acid, neochlorogenic acid, cryptochlorogenic acid, caffeic acid, dicaffeoylquinic acid, p-coumaric acid, myricetin, isoquercitrin, cyanidin-3-O-galactoside, and cyanidin-3-O-glucoside were purchased from Extrasynthese (Lyon, France). Acetonitrile for ultra-performance liquid chromatography (UPLC; Gradient grade) and ascorbic acid were from Merck (Darmstadt, Germany).
Materials
The juices made of 'Galicjanka' cultivar of chokeberry and 'Stevens' cultivar of cranberry used in this study were obtained from a horticulture farm in Wojciechow near Lublin, Poland (51 • 14 08"N 22 • 14 41"E) (BioGrim company). To prepare powders from eggshells, contents of the egg were separated, and the shells were washed and cooked in deionized water for 30 min. Once dried, they were ground in a laboratory grinder (IKAA. 11 .Germany), and the powder obtained was sifted through a screen with mesh size of 0.2 mm. The dry powders were kept until addition to juices.
Technology
In total, 22 variants of samples were prepared for each of the juices tested. Before adding chicken crust, it was washed twice and boiled in deionized water for 30 min according to the Hassan report [12] . Free-range hens from 'Rosa' hens were used for the research. From the same batch, 11 portions of juices (50 g) were weighed into beakers; then, chicken eggshell powder (CESP) was added in successive doses of 0, 0.1, 0.2, 0.3, 0.4, 0.5, 0.6, 0.7, 0.8, 0.9, and 1.0 g at a temperature of 20 • C under continuous stirring for 90 min. This allowed preparing 11 successive samples that were next heated in a water bath at a temperature of 90 • C for 10 min. After cooling, the samples were centrifuged and subjected to analyses. To determine reaction kinetics, additional samples of juices (50 g) with 0.5 g CESP addition were prepared. They were placed on an analytical scale, and their weight loss was monitored for 60 min. Experiments were performed in three replications.
Determination of Ash and pH
The ash [%] and pH were marked in accordance with the Polish Norm PN-EN 1132:1999 and PN-EN 1135:1999.
Determination of Color
The color properties (L*, a*, b*) of chokeberry and cranberry fruit juices were determined by reflectance measurements with a Color Quest XE Hunter Lab colorimeter. The samples were determined according to the method described by Lachowicz et al. [27] . The data were the means of three measurements.
Determination of Mineral Content by ICP-OES Analysis
The composition of chemical elements in the infusions was determined using inductively coupled plasma -optical emission spectrometry (ICP-OES) apparatus (Schaumburg, IL, USA), Thermo iCAP Dual 6500 with horizontal plasma, and capacity for detection along and across the plasma flame (radial and axial). Before measuring each batch of 10 samples, calibration was performed using certified (Merck) models with concentrations of 10,000 ppm for Ca, Mg, K, and P; and 1000 ppm for Al, Cu, S, and Zn.
In each case, a three-point calibration curve was used for each element, with optical adjustment applying the method of internal models, in the form of yttrium and ytterbium ions, at concentrations of 2 mg/L and 5 mg/L, respectively. The analytical methods were validated with two independent tests. In order to identify the relevant measurement lines and avoid possible interferences, the method of adding a model with known concentration was applied (Environmental analysis, Method 200.7, US EPA, Drinking water).
Determination of Organic Acids
Organic acids were determined by HPLC-PDA as described previously by Lachowicz et al. [16] . All data were obtained in triplicate. Results were expressed as mg/L of chokeberry and cranberry fruit juices.
Determination of Polyphenolic Compounds
All analyses of polyphenols of the chokeberry and cranberry fruit juices were carried out using an ACQUITY Ultra Performance LC system (UPLC) equipped with binary solvent manager (Waters Corp., Milford, MA, USA), a UPLC BEH C18 column (1.7 µm, 2.1 mm × 50 mm, Waters Corp., Milford, MA, USA), and a Q-Tof Micro mass spectrometer (Waters, Manchester, UK) with electrospray ionization (ESI) source operating in negative and positive modes. The samples (10 µL) were injected, and the elution was completed in 15 min with a sequence of linear gradients and isocratic flow rates of 0.45 mL/min. The mobile phase consisted of solvent A (2.0% formic acid, v/v) and solvent B (100% acetonitrile). The program began with isocratic elution with 99% solvent A (0-1 min); then, a linear gradient was used until 12 min, lowering solvent A to 0%; from 12.5 to 13.5 min, the gradient returned to the initial composition (99% A), and then it was held constant to re-equilibrate the column. The data obtained from UPLC-MS were subsequently entered into the MassLynx 4.0 ChromaLynx Application Manager software.
For the determination of phenolic compounds, a protocol described before by Lachowicz et al. [16, 27] was followed. The runs were monitored at the following wavelengths: phenolic acids at 320 nm, flavonols at 360 nm, anthocyanins at 520 nm, and flavan-3-ols at 280 nm (Supplementary Materials S1). The photodiode array detector (PDA) spectra were measured over the wavelength range of 200-600 nm in steps of 2 nm. All data were obtained in triplicate. The results were expressed as mg/L chokeberry and cranberry fruit juices
Determination of Antioxidant Activity
The free-radical scavenging activities were determined using two methods, ABTS (radical scavenging capacity) and FRAP (ferric reducing antioxidative power). The ABTS and FRAP assays were conducted as previously described by Re et al. [39] and Benzie and Strain [40] , respectively. Determinations by ABTS and FRAP methods were performed using a UV-2401 PC spectrophotometer (Shimadzu, Kyoto, Japan). The antioxidative activity was evaluated by measuring the variation in absorbance at 734 nm after 6 min for ABTS and at 593 nm after 10 min for FRAP. All antioxidative activity analyses were done in triplicate, and the results are expressed as mmol of Trolox equivalent (TE) per mL of sample.
Sensorian Evaluation
The sensory properties of the obtained fruit juices were evaluated using a nine-degree hedonic scale with boundary indications: "I do not like it extremely" (1) to "I like it extremely" (9). The assessment included the following quality attributes: taste, aroma, color, and turbidity. It was conducted by a group of 30 consumer panelists (15 men and 15 women in the age group of 20-65). Coded samples were provided to the panelists for the evaluation at 20 • C in uniform 50-mL plastic containers.
Statistical Analysis
Statistical analysis, including two-way ANOVA and the PCA, were conducted using Statistica 12.5 (StatSoft, Kraków, Poland). Significant differences (p ≤ 0.05) between means were assessed by Duncan's t-test.
Conclusions
To recapitulate, the additive in the form of CESP is an appropriate source of minerals, including Ca, for the enrichment of foods, including berry fruit juices. The juices from chokeberry and cranberry were enriched with macro-and microelements, and thus contained 25.7 and 66.3 times more Ca than the control samples. Juices supplementation with CESP had a significant effect on a decrease of their total acidity and their total organic acids content. The CESP supplementation at 1% caused no significant changes in the sediment content and color of both types of juices, but it significantly improved their taste. The addition of CESP to juices at increasing doses from 0.2% to 2% contributed to losses of polyphenolic compounds that ranged from 6.8% to 20.2% in the chokeberry juice and from 2.4% to 9,1% in the cranberry juice, respectively. Therefore, it would be advisable to decrease the CESP dose to 1% in order to minimize losses of polyphenols to 9.1% in the chokeberry juice and to 7.7% in the cranberry juice. On average, the losses of polyphenols determined for all additive doses reached 5.4% for the chokeberry juice and 3.4% for the cranberry juice. Pasteurization with the CESP additive did not impair juice enrichment with minerals and allowed preserving their biologically active polyphenolic compounds. In addition, the color of the heated juices turned lighter, whereas increasing doses of the additive made it become darker.
Supplementary Materials:
The following are available online, Table S1 : The content of polyphenolic compounds in the chokeberry juice with CESP [mg/100 mL]; Table S2 : The content of polyphenolic compounds in the cranberry juice with CESP [mg/100 mL]. 
